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NEW DELHI, TUESDAY, OCTOBER3(), 2001/KARTIKA8,1923 


wifwafrrMRitH <*>Wiiui MiJiny 


^ firwft, 30 ai^RJ]7T, 2001 

m ■gfJT. f!T. 809(3T).—isrra 3rTfii?r»r ftwn 1955 ■ 411 3i^ Tr7ft*iR % tHri f^r^' ^ 

wwT, ■Brra 3rf*4pTW, 19S4 (1954 37) ^ ^4R1 23 ^ ^'ira (1) iiro ^ 

■sPTtn ^ ^ 3srm epw TTfiTfii WTTf ^ sHFn t, "3^ ^»iro ^ -■sr^tiTTgm TT'it 

^siproft % frnr 331^ 'STVif^ ^ 'HHnTdT t, TTSfirf^f^^Timf 

3T*Tf^ ofit ^Hifni % 'illy.'rf;’' ’ 

arroN^-qfi;^Trf^, Mrmy{<t)R.■Fsin^afk HRefK'^hir^TH'andq, ■=i^fi;^-iiooii 

^"siV-l m'^K 'tA.'ll I 

UI<fvM PitlH 

1.(1) ^ ^ ^ ISTTO aT9f^?m Ph^ROI (.■^’■ET) f^, 2001 f I 

(2) ^ 3Fm '^’ j'+iivH ^ HKfg ^ i 


2. Tjra 33^3^4 fd-JIKiJI fwi, 195.9 (W=4I71^^^ W’^FIT’^) % fWT 55 ^ ^ WIT^ 

21 (1), (2) aftr (3) ^orq^T^sTT^ MPifv^f %^3FTm fHHrN fG id 3 n gi i 4i 31^ MRir^dq f 

aiqfn,;— 


(1) 

(2) 

(3) 

21 3T^TT ‘’llfll ■’fte sttr ‘JhH 

aftx/Tt^fTFET 

200 


3Tf^Qdt%l 






' IN'S (;l/2001 


(1) 
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(1) 

(2) 

(3) 

21 ^ ^fipfe 41'll 

33lfe55 aHwqfeftm 
'Il5<jli'd ■^ 3^5 ■^ 33l4’5355 

33lfe5F -Tir^l^d 

50 

2135 RWJIC^H 4T>«3'413, 

33lfew 4ft3/53 FfefeqR 

125 ; 

MSfilHl ’551^, ’415 

feww^fe, few45 

R35 5*31 ■55131 ■4I3 3fl3 

few 45 14^55 

■5155153 % 315 ■4 33lfe5*r 

Hl??l?3 



3. 57 % (2) 'sfflTTTTJft 

yf¥Wi (3) "■ 


■^TnTRTTF^"'^'H^ftWR^ (ii) ■a+l^ 


( 2 ) 


(3) 


“(ii-'^) wfe#FRK£IT^»iWRte, 0.5 ”; 

M^hN! %R, TWT Rfe, 

"fe^fT HC'i 

3?IT 41 <i 


(35) #T'^344fV57f?R3F5qT^4%3TTR^, ■W^(2)’4',''■^#343fk^’’'^WiflRTR3;(ii-35) 3?k^3R^R’^f^RT 

^rf^srfeif (3) 4' f-iHrMRan alfk 3r3T:T«iiftff yt-anTtnt.arqtTi':— 


( 2 ) 


(3) 


' (ii-^) «t)i4s 4)’^ Rttn^Ti 

F55mT W %R, ftFTt W rIz, 
fe^T 3^ f^'ti'l, Rsmii '*n; H<i1 
3iik Hid 


250”: 


4. 4«W PiHH! % 14^ 72-'57■5it wit % 33i'H (1) -^t'' Willi ” '^ R3; ’WSltsh 17 % Mft 1^41 % 

1, 2 31^3 3 % 9341h' f4*^fcina^ R5 "4iS4i'>b nftRcni 3 TFT:WtPt 5 -Jin^'H, :— 


( 1 ) 


( 2 ) 


(3) 


‘*18 ■q;p?iir4«f; 3E^/a^T^ y,3^ifVHi ar^ 
3fk TT 3#R?1R "4 -Hw 

19 '’FTT^ (^'Hpfth •s'nft^ 

4t 05%^-4'3Tf^F5!T5^ 


41 Ti 4N^ id'll, H'^\M\ ‘HI 500 

%R, ■^iT'? f^Ftr ‘HI Rfe, rs»Ml f^5FT, 

■few '4 t; 1T3H sfri «i'>i)<i "412 

41^-413, 3000"; 

■niF feww4l3 


5. 355 Pih 41' %’FftftFe 35 4, 35'5?. 33 #3 33l4’ 


' STRTi’WTPfI 'fer5T '^Hi‘ll, 


37Slf|^; — 


5i. 34 Hid 3^4 "Hfe ■3555 '. 


'*'51 34,01 HiMs 41'li '41 '9^ RjihhiI T3tw 3?k31374153 ’FtIW ’fefffiiFiI Rti'll ‘HI ■%■, % 4 ih 3 4ill srfeiT if^q 

4fe 4 ^513 ■35315 331445 ■! I 

^35315, 35T3I HIHHI "FW sfh: 41f^5H siW^T 4l'if5!l5H % 331*3 33RFT '515 "4 33331145 14>5T '5HJ,'II I ’35315 ’4 

1)33--ifilfe^l 33=51, HirSHH ■q31-«liK4d’qi31ls4l3‘!3il>'y<d33HH/4irSHH 31l5Hl3!3il4<i W,«3iM 3^4’51 fe3T4 %331*3 500 14. TTT./fel, 331. 
^335145133^514^ ^33%51t 35315■4'^9til33, 3^33435^3334 ^3^35 413lfiR%5-I, 3i5(4 vi 

■^ h4i‘ii I 
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dnii; ■R^fir^T STTRpfl IRRIT 'Jim,'ll sfk oiHiM-qK % artf^T «ai 'Jlly.'ii aftr ifflRin '^iij,‘ii TFlPp 

f«FRT'3nTI%fti anRTTIO 35 ■^f?f7T 

'nff I 

drnii; cfiM % ■l^H pIrI '^it '*iA Tj’RlT I 

^'+^"l Pidiy, My.’tn 3^^^ ijiftH ^ cl'll I ^37'TF^'RT3E5’ptnT3?lT 3THTt^JT^TT*^T3iTTRF1t%33^RW 

f^TJiRiN ■qr arraW rr RT^qn if "^qq Tf^n i 

■sfHiq Pi+^ftiRan % aTjqar llWl, arqf^:— 


qmtf. 

aflfPTHiJPJI 

arPOTt 

(1) 


■^ptAirq 

(2) 

i-qp?ft 

3T^qft«m 

(3) 

ppiqtpRTT 

3T^!7iftqn 

(4) 

^^fqRftqpqq aftftqq 

ar^qfpqq 

(5) 


arjqftqq 

(6) 

qt^pT (i^q X 6.25 ) 

2i.oqpRTff^qRtq^ 


qr. 34.02 f^rot'ft qqw^'^ f^fiqi 

qqif, %'Rte%q3T'BrRivFTaffvqifqRftqq7iWT^’qqf^q^ ^qff, qqrs, 'P^ft 

^ qr qr5[^ qWPtq t, % 35rTO ifte 'P tqR fqpqi qqi ^sqnq arfq^ 


'OfRi ■HiRH.j qqqraftr 'H^feqn qqr/qr qi 5 ^i 5 rf%^TqH?q'^ RWifqqf^ 7 qT''Jii^'n 1 ^nii; q^Jiqif qrf^ 

qi ■ftqr ^ sttr q^r 3TTST/qsM, ■^, qr “^q^ ^ qq 4idS^, afsr rI^t, qq^qpr qtfffq 'srqq, 

qqfn'^ t^ri, '^q^rjV^r, clqiil'Ji, Hi<r'iiq, 'c^qil'n ^qf^RTp qrr^qhq qt'^, qqjijt, tfir^nPi'i afpqrqqqiHrqqi qn Pf^qfq 

i^cli tTi'III 

^?qt^3(i''^Riqiafpyi^rflq)qq^qTqqif aftra^^fl q,-,'h %qjq '-jPfq afR^TpTq fwawnr 1 

qqqc P'q:qT qjiPfq^ aqr^/^m^qf Tiiqqqf^ 3TR^ afh- 5 ^% T 3 ;qRT P’qr % qjq qtffeqq mq qfq aqqjfh^nrqr % 

qqP’ arfvpsipsRT HMq^iPfbh aq^ 500 Pt, qi./f^. m ■pa 4 qt^'#n 3 fRTjqjM^P'qTfqar^% 3 qq'^WWTaftwPt^fWiqtqt 
^-wPpR^qqqTqqfqiapqsqq?! 3000fP. TTT./fqr. qr. ^ aqrfqqrafqpper'rm 1 

arnm qif q^jfeq aqqi'il P ^qi f^qi 'Jiiy,Mi aftr qrffqqR % a^qlq Tqn "STlPm aft^ cirnvqiRqfq qftPrq f%qT ■an^qr nifq) 
q?'gfPftqq%qTan'q%%^rqTq'#qjf?eRt I'^R^aqqiq 10 ftq% Pqq 35 feft ^ *wHiqM qrqftt qf^'q^fn ^rftfq 
qjfPi 

‘^qqq'?qq 5 Tpqr afp aqqn arfqfaiqiRt aptftvtftfqantftqqqt'’ 4 'P tTRqH'?qp ^qq cl'ii aPt fqqftqqfq^qarpt P qwi 

■^i 

PpqftlftsnT arPfiqap arj^q ftPn, arqp^^;— 


qrqtr. 

arfppTiiTq 

arpiiqp 

(1) 

31C1 qtii artT^tg ; 



(qi) q|41qi <[fn ^scMT^ 

30.0 qPi?Ri ^ aiftni wt 


(qr) qpJt^ftiftq qMP; 

35.0 qPr?m P arf'qqi' RFf 

(2) 



(3) 

i-qp# 

3r3qfw.Tq 

(4) 

■peiqtPw 

apjqftqq 

(5) 

t^qilshl-w aPfPro 


(6) 

^Hl^?irsqH apt aipfrf^qH qtftf 

PTW apprfiqq 



THE GAZETTE OF INDIA ; EXTRAORDINARY 


[Pari D —St-r, 3 (i)l 


"m. 34,03 H'l+im '(li, iSh ^^333 nii«=t>i ‘’jyf ‘1^ ll4K ^rnn; 3Tf*T ^% I Anir^ 

fw <R;n, 3^Tr3^ 3njl*l pVll W'qi TT^IT c(<hi I^HI 'ft '?ft I '3^31^, <3 iei 

A*ish 3ftT 3*II/*IT ''ftftftPT*3 31^5173"ft «*iii <^4 ift ■hmiIV^T (Vi'hi ^nftrfT I 

■3?3T^ftf 3Rffti TrftTT, ^sw#>3t, f^raft vt t, wr, R^n^, ^ftnftftr aftrRTR 

MRnj^, '5H1 ulil*! 'SfRTSiro pi'll I arnit; aft l(iyRi«n 3ft3 Hi<jiRi<t) RR'(?\h ■^'(*'[^311 

sftr 31^3131 srfV^jfeaiiT^;'%331*1 ^ \r 4 n sftrfaiRi uii^<ii 1 ■arniq ft 3 n^/ 3 n 53 ftTi 333 iTf^ 3 isftr 

VFft *11^3913% 33T«T3ftfe*nT3TTJIXr33#f*F3R3%3»^ft' aftftBq^ SOO fft. TH./f^F. ITT. ft 333ffta7’fWl, aftn^sp^ 
^ ft" RT fft^R % 33T«T ftlfsRR ftft RT ftftfftRR fttftt-^-ft#-*Nfftni TlftranaftNJW % ^ ft' ftft ft ftt 'ft 3*13 ft* srfftsm 
^ ^4ap % W^: 3000 f4.m/f^.m 4f ift 10 fH,TTT,/f^.Tn. 

3ftf^RR/^'ftftftF?R *73 ft*TI3, ft3lftR3r 3T«7T 'RI*73ft*Rnr aftr3«7rfta3T3ftli ft ft' ftfSRR 3777^ ft f I 

ftt 3n*7lft ft' ftsp PtiMl 'flip'll ftr fllwlntlR ft 37ftR 3757 ^i^'il nla ftfnn fftRT 'Hit'll TTTfft '*77 

^fftft’*77I fftar "317 37 ft fft"573T5 ft*73 i? I ^73*77 STim-i ftf 10 ft (m ij, 35 fsft'ftftft^ ft'3I®77*7R ''73 ftt^ ftftTftrftftn 'pft 

ftftti 

■orHic; 377*7Tft/ftft^, STTOft ftl'M ''T^lft ft fft37t ft 33fft35I57'ft ^'Ki 'ftft 3^3 'fftlfftTT fft) 13 '5T7ft ft Rn^ 3757*3 fftft I 
"STNp; fftHRiflan siftaTTaft ft 37 ^;^ 7 fft;— 


W^ 37. 37fft3a3'*r a7ft57n( 


(1) (2) (3) 


"TR ft %tj; '<3377 ■gap'37r>7K Riftft ft'SrtftR'777*7 


(2) Jf?1 3f)f<}^ 34^4 /mRi i)l*7 

(3) 'i, 37gftft77T 

(4) ft^rftftw aTgftwTT 

(6) 57ftft?ftWRR3fih#37 3ft3 

w’ftsf«*7H Rl^fftHH aTgftftTTT 

■57 34.04 '^^hrfft^'ftteft'fftftRW^ft''3*7'fftT3;'T7^37lft'R^ ftintt)! gTg ■<jft STfftHlftTKftft^T'Jr'fftRI'nRlt, ft ftte 
ft 35737 ftl'H RTR 3ft3A7I fft)ft a*7^lir1i ft '*3*7 fft)I), 'T3( g)"t<t)<i fftf^RI fft^ft fV^n, zftl, 3nf35, ft '¥, ft 35HI ftl*R ftft ft ftlR 

«7MI(;ftt laiBI ftft37 33IRM -TRAf)'aik ftfSRR'*77 RlJ^Hift 377*71*7'^ITftftRlfftl (ft^l -Jim'II r^JTRIcft'Jlftf 37^77 

771 ■ 337 ft ■fftrr Tjfft WI57 '571 THIil/Wlft 'ft?, 'fft3^ '*77'ftaft ■ 3757 *;, 5*73*7^7 ftftR ■37*7777, ^757^777, 'JTTfft ■?lft3I, ft537?t^, ^<ti)'>7, 
*71^*1 "Ji, ffttR fftiti^ °7)i'ift<.4 ft ft, R37lft, fftftfti 3ft3*73*7 *7377^ 5*47 'Jicifftcil*^ cH'^lffti^) ftftR ft'll I 

■ 37 * 777 ; ftf 57^pft575«77'577g)f?I573W7W7■S7T37ftf 3iV3 ■37^3775 57375) arfftjftftf ft 37r«7 ^fft77 a^R gfllfftTf fftRI 517^771 37^15 
ft'3I35nft5)3T*W/377?37tt3;35)7fft57 33’3?7ft3T77ft'i557333'**7ft '*77'fftS7**7ft377«737ftft*7*3 W3*7n^39FTfi^5) 37*^ft ^ft" 3TfftKj577 SOO 
fft.^!n,/fft.TI7. ft 37*77fft5) lft77 sfft 3^5733 5**7 ft' ■*77 fftSW ft 377*7 37^5*7*7 aftt "^IT 'ftftfftRR 33Hl-^ ft3fft73ft3 'ftft 377537^7357 
■ 97*7 ft'3^ft ft 3 ft ■ft ft" 3Tfft®457T 3^3 7773751347 5)4«t) 'ft '^*7ft '57*777; 3000 fft.377. /1ft, 377. ft 734 ft' 377lfft^'ft tift'ii I 

7 5 

37*775 57t 37g;firr7 37T5lft ft’ftar tft57 ■ 577^*77 37'13 57ft7573 ft 37ft*T 3757 577^*77 777*755171^ ft?rftfft7 fft57 5t7R*77 TTTfft W 
^rV5fl fft57 5IT37ftfft'37*T75ftPTrffti73tl'5m5 37T57ft7ft lOfftrftfftlR 35 fftff .*»7T55 *73 fttj ftt5 t f*7 7;f$77T 5ft 

Tftfti 

'37*775 35'Wftft 3^3 3773575 3P*7 ■ft srfftftJlftfftfft 37757 ft ft 377 J 547 , fft>7T7ff5 57;7«t'ft'5577 ftft afk'5? fft5tftfl fft^ 
' 57 ft ft ft*5 iffTT I '35775 fftftftfftPI 3TftaiIT57f ft 37g5''7 'ft*T7, 37«7ft;— 


tt)H ■ft. 37fftW74I 3Tft8|7T7^ 


^W 537 T 
(■57) 'ft 575 ) 3 fftT' 3^775 
(■ 57 ) 'ft5f5)'^rfftr'37*775 


25.0 5ftRI77ft37fft5)'*7ft 
30.0 5ftrV77Tft3Tfft5)'*Tft 
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Him HIT TTJm : 3raTHRW 
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(1) 

(2) 


(3) 



(2) 


^jm/niH 

(3) 

i 

sryifmm 

<‘0 


ST^HftsT^T 

(5) 

+^4il6ilH^I'!t)H 3jlf<i|y 

3T^'^f^®T7T 

(6) 

Hfjh'JlH 3frT 

3Tgqf|eKr 



34.05 f^?r4)i *;!?y'ifl ^fh: ^<“i)<1^: ■PrfNir’r 

♦lit <3IEI *il‘H ^ITT<Jnii^ •srf^TSlTT % I «rHiq, 3Tft«I, ^okI ^■^i, RIRiil "5^ 

TTFTF^ <aiti ’iH't) ■sfk Vilfs'HH ii^^d % tiP+i¥TW RtHifel f*fi^ 'Jiiy.'ll I 4cHiti, RidllJ, ’’Tt^ iTT, yqiw 
'iS'tiKih "fTfe"5^TtWr I ^fPti'i afk: 'isrrer 

37R4I^'^''fefein'^JnT^TT3%''l^jf^7TT'jW^R%37tjt^'TOn'^3Tn^'IT7T?^T^Tft?f 
ifflRin ftiRI 'JimMi oiRt) ■*!?' ^Piri-qn PlhMi’Pfi' ^c4K I ufs^n STRirT 14 RhiJ, 37 fSlH 55 'fert'^. 

■TT ^1^ ■'TT HRq<f4 I 

iirii'A Ri*qRrinao 'ST^W^Tt % el'll, 3Tqt(i^:— 


IfiHm 


31^ Wt 

(1) 

(2) 

(3) 

(1) 

'<rle «t)i3i 

■^pT/HTH 

(2) 

i 


(3) 


3i;JmRH11 

(4) 

^^'hldl'iilqiM SiIRrm 

sTjqfmnr 

(5) 

q#ft§f^ a(iV( 






34.06 ■fe^ ^ 3?k ■’fte ■'T’4TOii ^ f^Rm m<»iitr 

wt, '*Tteisnii'in 3 tRi^ 11 3Pfft«i, w, ci^’, ^?i^7r^ai‘R:\!?i<;R'5^, ^Riuwi nimft, 

ftil^ll mrT'3if3?R3lRl«l«I'^'5aRT#TTI 


^it yRwy44 STiqiK ^ ^ qiiii 'JIIR'ii Tr*1I oieiqVq •i*i4) 3i*R^itfe^T*T •sfR^ ^Ifsq*! 1155^15^ 

% ft6(u| tiViiRw f=t>qi -IIIy,'III ■iCHu; RlciiR'n^Tn, ^qiw 31^ el' 11 1 ^Rti'l 3T^ yqii'iti <aiei 

#tl 

orHi'^'f) 'FT'5® 31^^ *i'H«^ci fcLi ^311^1'll 'Rb^ ■qm'ii 3fr( HHl'^d cin'lnqR.% 3TMt^ <tgi ^iy.'ii nrH^'qici fllq 

^fURin Rt>ql 'iiii<'ii niPti qe Rr>qi'^ fqi ■arnit^ ^Icr^R^K'il’ I yei^^; sirtlfl 14 Rir 37 55 'feft 

'^. '^® ''TT U^iqi Rur '* 11^ ^ ^"1^ HRqff'i 'l?fT I 

f^R i ^i 'tnTfrTr3i\7:'q^3TT^-!?MTTtT, 3Twfm, 3 IR 3iRp:w3^ ^ ^ #tt i 
■ 37 ^ 'pF#rftRT 3T^W'3Tf 3Tg?^ ■^, STurf^ ;— 


?FT3i. 

aiRmr^ 


(1) 

(2) 

(3) 

(1) 

JJd sjl'i "f)l33 

1 TTFr"^' 

(2) 

i Hit# 


(3) 

#?Rt^ 

3T^HR«m 

(4) 



(5) 

■'rRb'Si'h siVt 

ST^qftem 


wtRjftHH hi^Ri-ih 



'^. 34.07 fJf*HfI 1 Rifl Hdi 3?1^ qofi<i nle. 'RRlt ‘‘ft' qq^iidi Re I!, '’11^ ''ff-''T^ 3^ 'i^.'jjltn, f^RlW’T fsfRTT 
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■qWT’w/^'fRTsj'kfopftTWP'r^’g^ '^pTTiTfte Tihi 'imi'nf*p3rftTOrT 

fih'Wtfl»h<«l ^ niHHH Shl^Tf^T ’^’^Tfr sfR -scMiq^ (IIh 1^ %^'Tt-18 feft 

niH*ii'i < 5 'll I ^*H'i RiH^filRin ^* 15*11 ll nif^ ^’SK'i ^ ^'il 



isrHi'^ Pi*-if?nr<an 3T^t8l3Tt % 3i cFii, :— 


?FrR3i. 

3lbl^8iR 

3T^IWli 

(1) 

(2) 

(3) 

(1) 

gid 

10, (WOAjriTRiff 

(2) 

t 

3l 

(3) 



(4) 


3T39ft<m 

(5) 


3159ft*RT 


[4 15014/5/2000-''ftT^<T (ISTO) ] 

'jiTi, wy«w TTf^ 

f^nni:—TSTTU a)HrM*JI'>l PfeilP'l 'PPIR, 1955 'TTOT"si) Tnm. HFI-II T5T5 3, ■^" 2105 (IfO^S1 12-9-1955 W feR 

^ ai?R arfim ^TR ■RI.RU.'Pf. 670( 3?) TTrtt^ 17-9-2001 ^ TTjitRR fJSRT TM I 

MINISTRY OF HEALTH AND FAMILY WELFARE 
(Department of Health) 

NOnnCATTON 

New Delhi, the 30th October, 2001 

G.S.R. 809(E),— The following draft of certain rules further to amend 
the Prevention of Food Adulteration Rules, 1955, which the Central 
Government, after consultation with the Central Committee for Food Standards, 
proposes to make, in exercise of the power conferred by the sub-section ( 1 )of 
section 23 of the Prevention of Food Adulteration Act, 1954 ( 37 of 1954 ), is 
hereby published as required by the said sub-section of the said Act, for the 
information of all persons likely to be affected thereby; and notice is hereby 
given that the said draft rules will be taken into consideration after the expiry of 
a period of sixty days from the date on which the copies of this Official Gazette 
in which this notification is published, are made available to the public; 

'^^bjections or suggestions, if any, may be addressed to the Secretary, 
Ministry of Health and Family Welfare, Government of India, Nirman Bhavan, 
New Delhi - 110011. 



[MFTll—•ang3(i)] ___ 

The objections and suggestions, which may be received from any person 
with respect to the said draft rules before the expiry of the period specified 
above, will be considered by the Central Government. 

DRAFT RULES 

1. (1) These rules may be called the Prevention of Food Adulteration 

(.Amendment) Rules, 2001. 

(2) They shall come into force on the date of their final publication in the 
Official Gazette. 

2. In the Prevention of Food Adulteration Rules, 1955, (hereinafter referred as to 
the said rules) in rule 55, in the Table for serial no. 21 and the entries relating 
thereto, under columns (1), (2) and (3), the following serial numbers and entries 
shall be substituted, namely _ 


(1) (2) (3) 


“ 21. Pickled meat and bacon 

Sodium and / or Potassium 

Nitrite expressed as Sodium 
Nitrite 

200 

21.A Corned beef 

Sodium and / or Potassium 
Nitrite expressed as Sodium 
Nitrite 

50 

21.B Luncheon Meat, Cooked 

Sodium and / or Potassium 

125”; 

Ham, Chopped Meat, 

Nitrite expressed as Sodium 


Canned Mutton and Goat 
Meat and Canned Chicken. 

Nitrite 



In rule 57 of the said rules, in sub-rule (2), in the Table, - 


(a) against serial No. 1 relating to Lead, in column (2), after item(ii) relating to 
“Iron Fortified Common Salt” and the entries relating thereto, in column (3), 
the following items and entries shall be inserted, namely 


(2) 

(3) 

“(ii-a) Corned beef. Luncheon meat. 

Cooked Ham, Chopped meat. 


Canned chicken, Canned 
mutton and Goat meat. 

0.5”; 


(b) against serial ho.4 relating to Tin, in column (2), after item(ii-b) relating to 
“Turmeric whole and Powder” and the entries relating thereto, in column 
(3), the following items and entries shall be inserted, namely 
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( 2 ) 


(3) 


“(ii-c) Corned beef. Luncheon meat. 

Cooked Ham, Chopped meat, 250”; 

Canned chicken. Canned mutton 
and Goat meat. 


4. In rule 72-A of the said rules, in the Table, in column 1, after item no. 17 
relating to “Chlorine” and entries relating thereto under columns 1,2 and 3, the 
following item numbers and entries shall be inserted, namely 


1 

2 

3 

“18. Ascorbic Acid / Iso 

Corned beef. Luncheon 


Ascorbic Acid and its 

Meat, Cooked Ham, 

500 

Salts Singly or in 

Chopped Meat, Canned 


Combination. 

Chicken, Canned Mutton 
and Goat Meat. 


19. Phosphates (Naturally 

Luncheon Meat, 


present and added) 

Cooked Ham, 

3000”; 

expressed as P 2 O 5 

Chopped Meat. 



5. In Appendix B to the said rules, after item A.33 and the entries relating 
thereto, the following shall be inserted, namely 


A 34 - MEAT AND MEAT PRODUCTS ; 

“A 34.01 CORNED BEEF means the product prepared from boneless 
meat of caracase of bovine animals, which have been subjected to antimortem 
and postmortem inspection. 

The product shall be uniformly cured with edible common salt and sodium 
and / or potassium nitrite. The product may contain ascorbic acid, sodium 
ascorbate or isoascorbate acid / sodium isoascorbate singly or in combination not 
exceeding 500 mg/kg. The product may also contain sucrose, dextrose, lactose, 
maltose and glucose syrup including com symp. 
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The product shall be packed in hermetically sealed containers and 
subjected to heat treatment followed by rapid cooling to ensure that the product is 
shelf stable. The sealed containers shall not show any change on incubation at 
35® C for 10 days. 

The product shall be in the form of a solid pack capable of being sliced. 

The product shall be free from any added colour and natural and artificial 
flavour. The product shall be clean and substantially free from staining and 
contamination from the container, foreign matter and objectionable odour. 


The product shall conform to the following requirements, namely: - 


SI. No. 

Characteristics 

Requirements 

( 1 ) 

( 2 ) 

(3) 

( 1 ) 

Total Plate Count 

Nil / gram 

( 2 ) 

E-Coli 

Absent 

(3) 

Salmonella 

Absent 

(4) 

Staphylococcus aureus 

Absent 

(5) 

Clostridium Perfiingens 

Absent 

M ... 

Total Protein (N x 6.25) 

Not less than 21.0 percent 


A 34.02 LUNCHEON MEAT means the product prepared from edible 
portion of meat of mammalian animal, slaughtered in an a abattoir, which have 
been subjected to antimortem and postmortem inspection and / or edible meat of 
poultry, birds, including chickens, turk^s, ducks, geese, guinea fowl or pigeons 
slaughtered in an abattoir. 

The product shall be uniformly cured with edible common salt and sodium 
and / or potassium nitrite. The product may be with or without binders such as 
cereal flour / starch, bread, biscuits or bakery products, milk powder, whey 
powder, egg protein, vegetable protein products, glucose, invert sugar, dextrose, 
lactose, maltose, glucose syrup, including com syrup, spices, seasoning and 
condiments and water soluble hydrolysed protein. 

The product may be smoked and flavoured with natural and natural 
identical flavours and permitted flavour enhancer. 

The product may contain ascorbic acid / isoascotbic acid and its sodium 
salts singly or in combination not exceeding 500 mg/kg expressed as ascorbic 
acid as antioxidant and sodium and or potassium mono • di - polyphosphates 
singly or m combination not exceeding 3000 mg /kg expressed as P 2 O 3 as water 
retention agents. 
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The product shall be packed in hermetically sealed container and 
subjected to heat treatment followed by rapid cooling to ensure that product 
is shelf stable. The sealed container shall not show any change on incubation at 
35® C for 10 days. 

The product shall be clean and substantially free from stains from the 
container and foreign matter and shall be capable of being sliced. 

The product shall conform to the following requirement, namely: - 


SI. 

No. 

Characteristics 

Requirements 

( 1 ) 

_ ( 2 ) 

(3) 

( 1 ) 

Total Fat content: 



a) Product without binder 

Not more than 30.0 percent 


b) Product with binder 

Not more than 35.0 percent 

( 2 ) 

Total Plate Count 

Nil / gram 

(3) 

E.Coli 

Absent 

(4) 

Solmonella 

Absent 

(5) 

Staphylococcus aureus 

Absent 

( 6 ) 

Clostridium perfringens and 
Clostridium Botulinum 

Absent 


A.34.03 COOKED HAM means the product prepared from meat of pigs 
which have been subjected to anitmortem and postmortem inspection. The 
product shall be free from bones, detached cartilage tendons, ligaments and may 
be with or without skin and fat. The product shall be uniformly cured with edible 
common salt and sodium and / or potassium nitrite. 

The product may contain sucrose, invert sugar, dextrose, lactose, maltose, 
glucose syrup including com syrup, honey, spices, seasoning and condiments, 
water soluble hydrolysed protein and food grade gelatin. The product may be 
smoked and flavoured with natural flavouring substances and nature identical 
flavours as well as permitted flavour enhancers. The product may contain 
ascorbic acid / isoascorbic acid and its sodium salt singly or in combination not 
exceeding 500 mg/kg expressed as ascorbic acid, sodium and or potassium mono 
- di - polyphosphates singly or in combination not exceeding 3000 mg/kg 
expressed as P 2 O 5 as antioxidant and water retention agents respectively. The 
product may also contain sodium/potassium algjnate not exceeding 10 mg/ltg and 
or agar, carrageenan and sodium citrate as emulsifying and stabilizing agents. 
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The product shall be packed in hermetically sealed containers and 
subjected to heat treatment followed by rapid cooling to ensure that the product is 
shelf stable. The sealed containers shall not show any change on incubation at 35® 
C for 10 days. 

The product shall be free from any stains from the container/package* 
objectionable matter and shall be capable of being sliced. 

The product shall confirm to the following requirement, namely: - 


SI. 

No. 

Characteristics 

Requirements 


(2) 

(3) 

(1) 

Meat protein content on Fat free 

Basis corrected for added gelatin by 
deducting 0.5 percent protein from 

Total protein (n x 6.25) 

Not less than 16.5 percent 

(2) 

Total plate count 

' gram 

(3) 

E. Coli 


(4) 

Salmonella 


(5) 

■ Staphylococcus aureus 

.■\bsonf 

(6) 

Clostridium perfringens and Clortridium 
Botulinum 

Absent 


A34.04 CHOPPED MEAT means the product prepared form edible 
portion of meat of mammalian animals slaughtered in an abattoir, which have 
been subjected to antimortem and postmortem inspection and / or edible meat of 
poultry birds including chickens turkeys, ducks, geese, slaughtered in an abattoir. 

The product shall be uniformly cured with edible common salt and Sodium 
or Potassium Nitrite. The product may be with or without binders such as cereal 
flour/starch, bread, biscuit, or bakery product. Vegetable protein product, 
fructose, invert sugar, dextrose, lactose, maltose, glucose syrup including com 
syrup, spices, seasoning and condiments and water soluble hydrolysed protei^- 

The product may be smoked and llavoured with natural and nature 
identical flavours and permitted flavour enhancer. 

The product may contain ascorbic acid / isoascorbic acid and its sodium 
salts singly or in combination not exceeding 500 mg / kg expressed as ascorbic 
acid and sodium and or potassium mono-di-polyphosphate, singly or in 
combination not exceeding 3000mg/kg expressed as P^Os as antioxidant and 
water retention agenf^respectively. 


33 8 
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The product shall be packed in hermetically sealed containers and 
subjected to heat treatment followed by rapid cooling to ensure that the product is 
shelf stable. The sealed containers shall not show any change on incubation at 35” 

C for 10 days. 

The product shall be clean and substantially free from staining and 
contamination from the container, foreign matter and shall be capable of being 
sliced. 


The product shall conform to the following requirements, namely: - 


SI. No. 

Characteristics 

Requirements 

(1) 

(2) 

(3) 


Total Fat Content 



(A) Product without binder 

Not more than 25.0 percent 


(B) Product with binder 

Not more than 30.0 percent 

2 ) 

Total Plate Count 

Nil / gram 

3) 

E.Coli 

Absent 

4) 

Salmonella 

Absent 

5) 

Staphylococcus aureus 

Absent 

6 ) 

Clostridium perfringens 

Absent 


Clostridium Botulinum 



A 34.05 CANNED CHICKEN means the product prepared from edible 
portion of meat of poultiy birds, slaughtered in an abattoir, which have been 
subjected to antimortem and postmortem inspection. The product shall be free 
from bones, blood clots, skin, hair, viscera and bruised/disintegrated material. 

The product shall be cured with a mixture of edible common salt and 
sodium nitrite. The product shall be free from added colour, flavour and meat 
tenderized. The packing medium and other ingredients shall be of food grade 
quality. 

The product shall be packed in hermetically sealed elean and sound tin 
containers and subjected to adequate heat treatment followed by rapid cooling to 
ensure that the product is shelf stable. The sealed containers shall not show any 
change on incubation at 37” C and 55” C for 14 days. 

The contents shall have the characteristic colour, free from objectionable 
odour, discoloration and excessive disintegration. 
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The product shall conform to the following requirements, namely: - 


SI. No. 

Characteristics 

Requirements 

0 )_._ 

(2) 

(3) 

(1) 

Total plate count 

Nil / gram 

(2) 

E.Coli 

Absent 

(3) 

Salmonella 

Absent 

(4) 

Staphylococcus aureus 

Absent 

(5) 

Clostridium perfringens 
and Clostridium Botulinum. 

Absent 


A 34.06 CANNNED MUTTON AND GOAT MEAT means the product 
prepared from edible portion of meat of Bovine animals slaughtered in an 
abattoir, which have been subjected to antimortem and postmortem inspection. 
The product shall be free from bones, blood clots, skin, hair, strings and fibrous 
tissue, bruised material, viscera, tendons and excessive fat. 

The product shall be cut into pieces of reasonably uniform size and eured 
with a mixture of edible salt and sodium nitrate and or sodium nitrite. The 
product shall be free from added colour, flavour and meat tenderizer. The 
packing medium and other ingredients shall be of food grade quality. 

The product shall be packed in hermetically sealed clean and sound tin 
containers and subjected to adequate heat treatment followed by rapid cooling to 
ensure that the product is shelf stable. The sealed container shall not show any 
change on incubation at 37^ C and 55® C for 14 days. 


The contents shall have characteristic colour, free from objectionable 
odour, discoloration and excessive disintegration. 

fhe product shall conform to the following requirements, namely: - 


SI. 

No. 

Characteristics 

Requirements 

(1) 

(2) 

(3)_ 

(1) 

Total plate count 

Nil in 1 gram 

(2) 

E.Coli 

Absent 

(3) 

Salmonella 

Absent 

(4) 

Staphylococcus aureus 

Absent 

(5) 

Clostridium perfringens and 
Clostridium Botulinum 

Absent 
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A 34.07 FROZEN MUTTON AND GOAT MEAT means the product 
prepared from edible portion of meat of Bovine animals slaughtered in an 
abattoir, which have been subjected to antimortem and postmortem inspection. 

The fresh meat meant for freezing shall be clean, free from any foreign 
matter, objectionable odour / flavour and evidence of deterioration. Meat shall be 
prepared by quickly freezing in an appropriate equipment in such a way that the 
range of temperature of maximum ciystallization is passed quiekly and the 
product attains a temperature of -18®C or colder at the thermal centre after 
thermal stabilization. The product shall be kept deep frozen so as to maintain its 
quality during transportation, storage and sale. 

The product shall conform to the following requirements, namely: - 


SI. No. 

Characteristics 

Requirements 

(1) 

(2) 

J3) _ 

(1) 

Total Plate Count 

Not More than 10,000 /gm 

(2) 

E.Coli 

Absent 

(3) 

Salmonella 

Absent 

(4) 

Staphylococcus aureus 

Absent 

(5)_ ■ 

Yeast and mould count 

Absent 


[No. P15014/5/2000-PH(Food)] 
DEEPAK GUPTA, Jt, Secy. 


Note: The Prevention of Food Adulteration Rules, 1955 were published in Part II, Section 3 of Gazette of India vide 
S.R.0.2105 dated 12-9-1955 and were last amended vide G.S.R. No, 670(E) dated 17-9-2001. 
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